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"Massachusetts 
Made  with  Pride" 
Logo  Use  Keeps  on 
Growing! 


The  bright  green  and  yellow  labels 

HgrjrttjitCT  "Mass.  Made  with  Pride" 
are  showing  up  on  an  ever  widening 
variety  of  products. 

Recently  registered  to  the  pro- 
gram are  Ciao  Products  of  Leomin- 
ster, Herrell's  Ice  Cream  of  Allston, 
Blair's  Secret  All  Natural  Barbecue 
Sauce  of  West  Newbury,  Cormier's 
Kitchen  Black  Gold  seasoned  garlic 
cooking  sauces  of  Woburn,  Myron's 
Fine  Foods.lnc.  of  Wendell,  Atkins 
Farms  of  Amherst  and  Twin  Willows 
Turkey  Farm,  Belchertown. 

The  first  crafter  to  register  is 
Berkshire  Stencilworks  of  Adams. 
The  company  provides  custom 
decorative  stenciling  services  for 
homes  and  businesses  and  owner 
Donna  Gunter  Morandi  also  pro- 
duces stenciled  wall  hangings  for  sale 
at  juried  craft  shows.  Seeking  a  way 
to  denote  her  state  of  origin,  Donna 
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just  what  she  needs.To  register  and 
receive  an  order  form  for  labels  and 
logo  signs,  call:  617-727-3018,  xl73. 

New  Green  Book 

A  new  issue  of  "The  Green 
Book"  is  now  available  for  the  ask- 
ing. "The  Green  Book"  lists  whole- 
sale growers  of  fresh  fruits  and 
vegetables  and  horticultural  prod- 
ucts from  A  to  Z,  and  includes  con- 
tact information.  To  get  your  copy, 
call  Janet  Christensen:  617-727- 
3018x173. 


This  publication  b  available  in 
alternate  formats  upon  request. 


Business  Advice  Shared  at  Specialty 
Foods  Seminar 

AAore  than  6  million  consumers  are  right  here  in  Massachusetts,  Paul  Stevens, 
President  of  Trio's  Pasta,  Chelsea,  reminded  attendees  at  the  recent  March 
Specialty  Foods  Seminar  at  the  Publick  House  in  Sturbridge. 

While  26  chains  control  75  percent  of  the  consumer  doiiar,  the  remaining  25 
percent  is  sold  by  independent  markets.  "Start  your  marketing  there,"  he  ad- 
vised. "Always  bring  samples.  Get  them  (the  buyers)  into  your  rowboat.  People 
want  to  be  involved  with  a  small  company.  Get  your  product  out  to  as  many 
buyers  as  possible,"  he  emphasized.  "Seventy-eight  percent  of  consumers  are 
reading  food  labels,"said  Stevens.  Remember  to  "demo"  your  product.  "It 
works.  Do  lots  of  sampling!" 

Ben  Strohecker,  founder  and  C.E.O.  of  Harbor  Sweets  in  Marblehead,  urged 
a  philosophy  of  trust  in  working  with  empk>yees."Trust  really  works,"  he  empha- 
sized."Assemble  your  team  carefully,"  he  said  .  "Niche  marketing"  can  work,  he 
advised,  but  specialty  producers  need  to  seek  our  the  openings.  And  above  all, 
concentrate  on  quality.  Strohecker  acknowledged  the  benefits  of  small  busi- 
nesses. There  is  an  opportunity  to  change  quickly.  "No  one  can  sell  the  product 
as  well  as  you,"  he  added. 

John  Darack,  President  of  the  Dirigo  Spice  Corporation,  South  Boston,  shared 
comments  on  the  benefits  gained  from  custom  blending  of  ingredients  such  as 
improving  quality  control.consistency  and  decreasing  production  costs.  He  also 
encouraged  new  food  producers  to  take  advantage  of  assistance  available  from 
ingredient  suppliers  for  new  product  development. 

Daniel  DeVlieg  of  CoSeMa  (Common  Sense  Management),  Bethel,  Connecti- 
cut, offered  tips  on  how  to  hire  and  evaluate  broker.  He  suggested  that  a  good 
broker  should  be  requesting  samples  and  calling  with  questions.  New  customer 
names  should  start  appearing  once  a  broker  has  been  hired.  Daniel  offers  a  free 
copy  of  a  typical  broker  contract.  Call:  800-426-7362. 

Over  100  specialty  producers  and  growers  attended  the  seminar,  sponsored 
by  the  Department.  The  program,  targeted  to  producers  of  specialty  foods  and 
those  interested  in  developing  value-added  products,  was  followed  by  a  "Made 
in  Massachusetts"  reception  by  the  Rouse's  in  Sturbridge.  (sec  pg.  4) 


Local  Produce  Just  Around  The  Corner 

The  warm  days  of  June  will  soon  be  upon  us,  here  along  with  the  season's 
crop  of  fresh  Massachusetts  strawberries,  asparagus,  and  rhubarb.  Spring  dug 
parsnips,  cauliflower,  lettuce,  greens,  cucumbers,  peas,  radishes,  and  later, 
beets,  cabbage,  and  summer  squash  will  be  here.  Area  farms  will  be  harvest- 
ing the  local  berries  from  mid-June  until  the  beginning  of  July  and  they  will  be 
available  at  over  60  pick-your-own  farms,  80  farmers  markets,  and  300  road- 
side farmstands  in  every  corner  of  the  state.  For  a  listing  of  local  wholesale,  re- 
tail, or  pick-your-own  strawberry  farms,  roadside  stand  and  other  produce 
listings,  call  6 1 7-727-30 1 8,  xl  65. 
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What's  Available  Now... 


•  Peeled  Macomber  Turnips, 
Boston  Bibb,  red  and  green  leaf 
hydroponk  lettuce  and  sweet 
basfl  are  available  from  Coastal 
Growers  Association  in  Westport. 
They  also  feature  a  full  array  of 
culinary  potted  herbs.  Contact 
Parker  Maude  508-636-2009. 

•  The  Massachusetts  Flower 

Growers  Association  1995-96 
Directory  and  Buyer's  Guide  is  here. 
Contact  information  and  a  listing  of 
products  grown  for  wholesale  or 
retail  are  listed.  Call:  617-727-3016 
xJ75. 

•  This  year's  maple  harvest  was  about 
50  percent  less  than  last  year's,  but 
maple  syrup  is  available.  For  a 
Massachusetts  Maple  Producers 
Directory,  contact  the  Massachusetts 
Maple  Phone  at  (413)  628-3912  or 
write  to  the  Massachusetts  Maple 
Producers  Association, 
Watson-Spruce  Corner  Road, 
Ashfield.  MA0I330. 

•  Beth  and  Herbert  Sirvercloud  - 
Severance  of  "Our  Backyard  Farm," 
Bridgewater  offer  Jerusalem 
artichokes  (sunchokes).  "Lots  of 
folks  harvest  them  in  the  fall  but  we 
leave  them  in  the  ground  over  the 
winter  because  it  enhances  their 
sweetness,"  say  Beth. 

Sunchokes  are  a  versatile  vegetable, 
and  can  be  put  in  the  microwave 
with  added  butter  and  dill  or 
parsley.  They  can  be  boiled  like  new 
potatoes  or  are  wonderful  in  stir  fry 
or  as  a  subsititue  for  water 
chestnusts.  Delivery  terms  depend 
on  the  volume.  Call:  508-697-3745. 

•  Phil  Walters  of  Walter's  Game  Bird 
Farm  in  Kingston  will  soon  sell 
smoked  pheasant  and  boneless 
breast  of  quail  and  partridge  .  Put 

in  your  orders  now  and  the  product 
will  be  in  ready  this  summer.  If  you 
want  a  steady  supply  of  free-range 
chicken,  contact  Phil  for  contract 
growing.  He  has  the  land  and 
technical  expertise  in  game  bird  and 
poultry  production:  617-585-3169. 

•  Turkey  and  a  variety  of  prepared 
turkey  products  are  available  year 
round  from  local  growers.  For  a 
Massachusetts  Turkey  Farms  listing 
call:  617-727-3018x175. 

•  Organic  lamb  and  pork,  oven 
ready  and  freezer  wrapped  or 
custom  slaughtered,  as  well  as 


organic  gourmet  washed  salad  mixes, 
consisting  of  1 5-20  different  types  of 
salad  greens,  available  from  Natick 
Community  Organic  Farm.  Visit  the 
farm  at  117  Eliot  Street,  South  Natick, 
or  call  in  your  order:  508-  655-2204. 

•  Organically  grown  meats 
including  chicken,  pork  and  lamb 

are  available  from  Overlook  Organic 
Farm,  216  Wadhuset^St,  Rutland.  It 
is  oven  ready,  freezer  wrapped  or 
custom  slaughtered.  Call  Pat: 
508-886-2221.  Organic  poultry  is  also 
available  from  Many  Hands  Organic 
Farm.  Call  Jack  Kittredge  and  Julie 
Rawson:  508-355-2853. 

•  Duck  eggs  are  available  in  limited 
quantities  from  Mike  Bastien:  508 
885-  5223. 

•  There  are  at  least  a  dozen  barbecue 
sauces  made  by  specialty  producers 
in  Massachusetts,  perfect  as  the 
weather  warms  and  outdoor  cooking 
is  the  favorite  way  to  entertain. 

Birch  Hill  Country  Foods  got  an 
award  for  their  Habanero  Barbeque 
Sauce  -  #  I  in  the  professional  hot 
category  as  determined  by  the 
Kansas  City  Barbecue  Association 
last  fall.  Their  Creole  barbecue  sauce 
was  rated  #3  in  the  professional  mild 
category.  The  sauce  contains  no 
preservatives  and  each  lot  is  coded 
with  an  expiration  date  for 
guaranteed  freshness.  Birch  Hill 
Country  Foods  offers  1 7  different 
types  of  barbeque  sauce.  Call  Craig 
Teschner  at  508-297-3977.  For  a 
complete  listing  of  sauces,  call  the 
Department. 

•  "New  England  Naturals"  specially 
products  from  Pine  Hill  Orchard  in 
Colrain  include  beautifully  packaged 
honey,  maple  syrup,  herbs,  apple 
butter,  apple  jelly,  honey  butter  and 
creams.  Call:  41 3-624-3325. 

•  Patty  Cakes,  a  new  cheese  cake 
company  from  Pepperell  features  5 
-pound  cheesecakes  for  food  service 
operators,  made  with  top  quality, 
fresh  ingredients.  Patty  Cakes 
varieties  include  Marble,  Chocolate, 
Amaretto,  Kahlua  and  Grand 
Marnier.  Seasonal  varieties  include 
Cranberry  and  Pina  Colada.  Call 
Wayne  Bagby:  508-433-2246. 

•  Westfield  Farm  Capri  of 
Hubbardston  was  the  only 
company  at  the  American  Dairy  Goat 
Products  Association's  annual 


cheese  competition  to  win  two  gold 
medals!  The  prizes  were  awarded 
for  their  plain  hand  ladled  Capri,  and 
their  blue  surface  ripened  cheese. 
The  more  than  1 25  entries  were 
awarded  medals  on  a  point  system  at 
competition  held  last  October  in 
Wisconsin.  For  a  list  of  specialty 
cheesemakers:,  call  6 1 7-727-30 1 8 
xl72. 

An  ample  supply  of  Massachusetts 
apples  is  now  available  from 
orchards  with  controlled  atmosphere 
(CA)  storage  facilities. 

CA  apples  are  available  from  late 
January  until  the  end  of  spring.  For  a 
complete  listing  of  orchards  with 
controlled  atmosphere  storage 
facilities  call:  6 1 7-727-30 1 8,  x  1 65. 

OS 

The  1995  Farmers'  Market 
Directory  is  now  available  listing 
contacts  for  each  of  the  almost  90 
markets  across  the  state.  Farmers' 
markets  are  a  great  source  of 
produce  throughout  the  growing 
season.  Contact  Ameli  Johnson: 
617-727-3018x175. 

Food  photography  and  product 
shots  are  offered  by  Dave  Murley, 
Village  Photo,  Chestnut  Hill.  He 
offers  food  styling  but  no  food 
preparation.  He  will  photograph 
shelf  stable  products  that  do  not 
require  recipe  development.  You  can 
meet  with  him  or  call  to  discuss  your 
requirements:  6 1 7-469-2776. 
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Marketing  Notes 

Restaurateurs  salute 

Local  Produce  and 

specialty  Foods 

From  mid-April  through  May  1 5, 
eleven  Northampton  restaurants 
will  feature  produce  and  specialty 
products  from  western  Massachu- 
setts. Participating  chefs  have  reci- 
pes available,  and  offer  guided 
kitchen  tours  as  well.  The  area  is 
known  for  its  asparagus,  fresh  straw- 
berries, and  other  produce,  as  well 
as  specialty  food  producers  in  the 
area  who  grow  or  make  everything 
from  prized  herbs,  locally  roasted 
coffees,  jams,  honey,  award  winning 
salsas,  handmade  chocolates,  chut- 
ney, fresh  pastas,  maple  syrup  and 
locally  brewed  beer.  Contact  the 
Otto  Group:  413-586-6886. 

Restaurant  wants  Local 
Products 

Executive  Chef  Peter  Davis  of  the 
Charles  Hotel  in  Harvard  Square, 
Cambridge,  is  accepting  samples  of 
preserves  from  producers  to  be 
evaluated  for  the  new  Bennett 
Street  Restaurant  which  will  feature 
a  variety  of  New  England  products. 
Call  Chef  Davis:  6 1 7-864- 1 200. 

update:  specialty 

Products  on  Mass 

Turnpike 

Fred  Fox  of  Host  Marriott  contin- 
ues to  accept  Massachusetts  shelf- 
stable  products  to  review  for  sale  at 
participating  MassPike  shops. 

Currently  there  are  five  locations 
offering  Mass.  specialty  products: 
Ludlow  and  Chariton,  eastbound, 
and  Westboro,  Charlton  and  Bland- 
ford,  westbound.  While  business 
seems  fairly  good  at  present,  it 
should  be  better  during  the  summer- 
time. If  you  would  like  to  have  your 
product  considered  for  sale,  send  a 
sample  with  sales  info  to  Fred  Fox, 
care  of  Travel  Plazas  by  Marriott, 
Host  Marriott,  120  Front  Street, 
Suite  325,  Worcester,  MA  01608. 
Any  questions:  617-727-3018  xl73. 


Export  Notes 

Frlendly's  ice  Cream  Exhibits  In  England 

The  Eastern  United  States  Agricultural  Food  and  Export  Council  (EUSAFEC) 
offers  subsidized  spaces  at  some  international  trade  shows,  including  the  Interna- 
tional Food  and  Beverage  Exhibition,  (IFE),  held  April  23  -  27  in  Lon- 
don. Friendly s  Ice  Cream  from  Wilbraham  is  among  the  companies  from  the 
Northeast  that  will  exhibit.  EUSAFEC  represents  value-added  producers  from 
the  1 0  state  northeast  region. 

U.S.  Food  Export  showcase 

The  Leavitt  Corporation  from  Everett  will  participate  in  the  20  booth  New 
England  Pavilion  at  the  U.S.  Food  Export  Showcase/FMI  trade  event,  scheduled 
for  May  7  -  1 0  in  Chicago.  New  England  has  a  unique  marketing  appeal,  espe- 
cially outside  of  the  region.  The  US  Food  Export  Showcase  provides  an  effi- 
cient, low  cost  marketing  opportunity  for  producers  and  manufacturers 
interested  in  export.  It  can  save  time  and  money  to  stay  in  the  US  and  have  for- 
eign buyers  come  to  sample  and  buy  your  product.  At  the  same  time  you  can 
develop  trade  leads  and  sales  domestically,  since  the  show  is  held  in  conjunction 
with  the  FMI  (Food  Marketing  Institute)  Trade  Event.  Call:  61 7-727-301 8  xl  72. 

Moroccan  Buyers  visit  New  England 

Two  importers  from  Morocco  met  with  Northeast  companies  including  seven 
from  Massachusetts  in  Boston  to  develop  business  relations  between  supermar- 
kets in  Morocco  and  American  food  producers.  The  program  was  sponsored  by 
the  Eastern  United  States  Agriculture  Food  Export  Council  (EUSAFEC)  and  the 
USDA  Foreign  Agriculture  Service  (USDA/FAS). 

Cain's  Foods,  Inc.,  Ayer;  The  Leavitt  Corporation,  Everett;  New  England  Coun- 
try Cupboard,  Weymouth;  Meninno  Brothers,  Woburn;  Boyajian  Foods  Inc.,  New- 
ton; Cookie  Investment  Company,  Dedham;  and  Nejaime's  Lavasch  Inc., 
Stockbridge  were  among  the  Massachusetts  companies  that  showed  product  to  the 
importers. 

Products  selected  will  be  included  in  "A  Taste  of  America"  in  supermarkets  in  Mo- 
rocco in  November,  1 995.  Banners,  flags,  leaflets  and  tastings  will  mark  the  event 
The  goal  of  the  promotion  is  to  expose  American  food  products  to  shoppers  in  Mo- 
rocco and  stimulate  awareness  and  trial  of  the  products.  Customers  will  be  given  a 
survey  assessing  their  response  to  the  products.  Companies  that  have  products  that 
meet  with  good  reviews  from  shoppers  will  be  purchased  on  a  long-term  basis. 

Local  company  In  Japanese  Foodservice  Showcase 

The  California  Olive  Oil  Company,  Salem,  was  a  participant  in  the  Japanese 
Foodservice  Showcase,  held  in  Tokyo  and  Osaka  in  late  February.  Key  foodserv- 
ice  end  users  and  foodservice  wholesale  companies  were  the  primary  focus, 
however,  other  buyers  attended  as  well.  Products  were  evaluated  by  a  panel  of 
experts  regarding  suitability  for  the  Japanese  foodservice  market.  Overall  com- 
ments and  recommendations  were  provided.  The  Eastern  United  States  Agricul- 
tural Food  Export  Council  (EUSAFEC)  sponsored  this  program. 

Specialty  Food  company  Develops  Trade  with  Iceland 

Myron's  Fine  Foods,  manufacturer  of  Myron's  Yakitori  Sauces  and  20  Gauge 
Game  and  Fish  Sauce  in  Wendell,  is  selling  55  gallon  drum  containers  of  his 
sauce  to  an  Icelandic  seafood  processing  and  packing  company.  The  Icelandic 
company  recently  ordered  for  the  second  time,  using  Myron's  product  with 
Caplin  roe  to  make  a  Japanese  delicacy  and  sushi  staple.  Caplin  are  harvested  in 
the  North  Atlantic. 
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Lowell  indoor  Market 
space  Available 

Plans  for  a  year  round  indoor 
farmers'  market  in  downtown  Low- 
ell are  nearly  complete,  although 
spaces  are  still  available  in  a  variety 
of  sizes  for  interested  Massachusetts 
growers  and  food  processors. 

The  marketplace  will  be  open  Tues- 
days, Fridays  and  Saturdays  from  7:30 
am  to  6:00  pm.  Contact  Bill  Upchitz 
at  Community  Teamwork  he,  508- 
459-0551  for  details. 

New  specialty  shop 

Best  from  the  Berkshires  is  a  new 
retail  store  and  gift  basket  company  in 
Rttsfield  that  will  take  products  on 
consignment  and  buy  gift  baskets 
wholesale,  then  market  them.  They 
are  looking  for  upscale  craft  and  food 
items  and  plan  to  set  up  a  sales  repre- 
sentative organization  to  market  Berk- 
shire food  and  craft  products.  They 
also  plan  to  represent  companies  at 
trade  shows.  Call  Jayne  Church:  4 1 3- 
445-7960. 

Massachusetts  Travel 
Cookbook:  Reorder  Now! 

Massachusetts:  Recipes  for  All  Sea- 
sons is  available  now  to  tie  in  with 
spring  and  summer  promotions. 
The  hardcover  book  features  a 
travel  guide  to  the  historical  regions 
of  the  state  with  4-color  photos  plus 
more  than  225  recipes  from  local 
cooks.  Single  copies  are  $6  plus 
$2.50  for  shipping;  a  box  of  32  sells 
for  $ !  84  ($5.75  each)  plus  shipping 
(call  us  for  possible  delivery). 

Send  checks  payable  to  Mass.  Ag- 
riculture in  the  Classroom,  c/o  Dept. 
of  Food  and  Agriculture,  1 00  Cam- 
bridge St.,  Boston,  MA  02202. 

The  bookjacket  price  is  $  1 9.95  so 
this  is  a  special  offer.  Take  advantage 
and  support  a  great  program!  For 
info:  6 1 7-727-30  I8,x  1 73. 


CALENDAR 


X  Mayll 

88  June  10 

35  June  18 
X  June  21 
9C  June  28 

36  July  2 

96  Juty  9-12 
36  August  10 
36  August  15 
36  August  23 
36  Sept.  30 


WMF1A  annual  meeting,  7:00  pm  •  10:00  pm,  at  Hotel  Northampton. 
Northampton.  Sponsored  by  Western  Mass.  Food  Industry  Assn.  John 
Roberts  from  the  National  Association  of  Specialty  Food  Trad*  will  share 
comments.  Contact:  Carolyn  Umlauf,  4 1 3-458-55 1 2. 

3rd  Annual  New  England  Spring  Picnic.  Featuring  New  England's  finest 
wineries,  local  restaurant  items  and  country  music  Sponsored  by  Westport 
Rivers  Vineyard  Winery.  Call  Carol  Russell :  508-636-3423. 

Strawberry  Jamboree,  9:30  am  -  6:00  pm,  at  Cider  Hill  Farm.  Amesbury. 
Sponsored  by  Cider  Hill  Farm,  featuring  Strawberry  special  events  and  tast- 
ings. Contact:  Eleanor  and  Ed  Cook,  508-388-5525. 

Specialty  Foods  Educational  Seminar,  at  the  Historic  Deerfieid  Inn.  1 1 :30 
am  -  5:00  pm,Deerfield.  Program  features  topics  of  interest  to  specialty  pro- 
ducers and  growers.  Contact:  Bonita  Oehlke,  617-727-3018x172. 

Fresh  Month  Festival,  1 1  am  •  2  pm.  City  Had  Plaza,  Boston.  To  promote 
the  "5-a-day"  produce  program  and  kick  off  the  local  harvest  season.  Call: 
617-727-3018x173  or  179. 

Chowderfest.  1 1:00  am  -  6:00  pm.  at  City  Had  Plaza,  Boston.  Sponsored  by 
Boston  Harborfest  Office.  Tasting  and  competition  for  Best  Chowder.  Con- 
tact: Trine  Hindklev.  6 1 7-227- 1 528. 

International  Fancy  Food  &  Gourmet  Show,  at  the  Javitz  Center,  New 
York  City.  Will  feature  a  Mass.  pavilion.  Sponsored  by  the  Mass.  Dept.  of 
Food  and  Agriculture.  Contact:  Bonrta  Oehlke,  6 1 7-727-30 1 8  x  1 71 

Corn  Festival,  Faneuil  Hall  Marketplace.  Sponsored  by  the  New  England 
Vegetable  and  Berry  Growers  Assn.  (NEVBGA)  and  the  Department.  Call: 
617-727-3018x171. 

3rd  Annual  "Celebrate  Chardonnay"  Event.  1 1 :30  am  -  4:00  pm.  at 
Wesport.  Sponsored  by  Westport  Rivers  Winery .  Contact:  Carol  Russell, 
508-636-3423. 

Annual  Tomato  Festival,  10:00  am  •  2:00  pm.  City  Hall  Plaza  with  the  City 
Hall  Farmers'  Market.  Judging  of  tomato  varieties  and  other  events.  Spon- 
sored by  the  NEVBGA  and  the  Department.  Call:  617-727-3018  xl7l. 

New  England  Hot  and  Spicy  Food  Festival,  1 1 :00am  -  7:00  pm.  at  City 
Hall  Plaza,  Boston  Festival  will  promote  and  sell  spicy  foods.  Call:  6 1 7-928- 
1084. 


"Made  in  Mass."  Store  Hosts  Smashing  Reception 

John  and  Sherrie  Rowse  offered  their  new  specialty  shop  in  Strubridge  as  the 
ideal  after-meeting  sampling  site.  They  held  a  reception  after  the  March  semi- 
nar. It  wasn't  easy  to  choose  between  the  Spence  &  Co.  smoked  salmon,  Ply- 
mouth Rock  smoked  trout,  Island  Boys  vegetarian  chili  and  the  fabulous  array  of 
too-numerous-to-meriticn  Mass.  goodies.  Desserts  were  equally  great,  with  the 
Rowses'  own  3-berry  pie  the  blue  ribbon  entry  served  with  a  cup  of  freshly 
brewed  Shelburne  Fall  Coffee  Roasters  brew.  ■ 
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The  "Made  in  Mass."  Store  is  located  in  Sturbridge  where  1 5  million  cars  pass 
by  each  year.  "  We're  always  looking  for  new  products.  The  sky  is  the  limit  with 
this  store,"  said  John,  who  tells  customers  the  background  on  each  of  the  prod- 
ucts in  the  store,  as  well  as  provides  a  taste.  "We  want  customers  to  under- 
stand our  products,11  he  said.  This  first  year  is  important  to  establish  their 
product  mix  and  history  on  customer  preferences  throughout  the  seasons.  Call 
John  Rowse:  508-347-5620. 
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Larry  Browne  of  Friendly's  (left)  with  Prince  Charles  (right) 
at  the  International  Food  Exhibition  in  London. 


Friendly's  Ice 
Cream  Meets 
Royalty 

I  any  Browne,  executive  vice- 
president  of  international  business 
development  of  Friendly's  Inc., 
Wilbraham,  provided  His  Royal 
Highness,  Prince  Charles  with  a 
sample  of  Friendly's  Ice  Cream  at 
the  International  Food  Exhibition 
(IFE)  trade  show  that  was  held  this 
past  spring  in  London.  The  IFE 
takes  place  every  two  years  and  is 
recognized  as  the  largest  and  most 
international  food  and  drink  show  in 
the  United  Kingdom,  generally 
attracting  over  1 ,200  exhibitors 
from  53  countries.  Over  34,000 
visitors  attend. 

Friendly's  Inc.  was  testing  the  wa- 
ters for  doing  business  in  the  United 
Kingdom,  as  well  as  other  countries 
in  Europe,  and  was  enthusiastic 
about  the  prospects.  Friendly's  Inc. 
participated  in  the  trade  show  with 
support  from  the  Eastern  United 
States  Agricultural  Food  Export 
Council,  of  which  Massachusetts  is  a 
member. 


America's  Best! 

/"WC,  the  cable  television 
^electronic  retailer,  will  feature 
Massachusetts  products  September 
1 6,  in  a  special  live  national 
broadcast  as  part  of  "The  Quest  for 
America's  Best-QVC's  50  in  50 
Tour."  QVC  buyers  were  searching 
for  the  "best  kept  secrets"  in 
Massachusetts  when  they  reviewed 
products  at  a  rectent  visit  here. 

Twenty  products  were  selected 
including  those  from  six  food  com- 
panies: Admiral  Pierpont's  Co., 
Duxbury,  featuring  Thai  sauces;  Lob- 
ster Brand  International  Inc.,  Pe- 
abody,  with  clambakes;  Bay  State 
Chowda  Co.,  Lowell,  with  retail 
sizes  of  New  England  Clam  Chow- 
der; Cape  Cod  Gourmet,  Cen- 
terville,  producers  of  pot  pies;  Cape 
Cod  Cranberry  Cookie  Co.,  East 
Sandwich,  makers  of  cranberry 
cookies;  and  Dorothy  Cox's  Can- 
dies Inc.,  Fairhaven  chocolate  cov- 
ered cranberries. 


MASSACHUSETTS 


Mid-Summer 
Crop  Explosion! 

The  months  of  July  and  August  spell 
busy  for  farmers  in  Massachusetts, 
almost  all  crops  are  now  in  season. 
From  raspberries  and  peaches  to 
corn  and  tomatoes,  producers  are 
harvesting  everything. 

Farm  stands  and  farmers'  market 
vendors  have  been  posting  signs 
such  as  "The  corn  is  in!,"  to  answer 
the  question  before  customers  ask. 
Tom  Zigmont  reports  from  Tee-Zee 
Farm  in  Hatfield,  "Despite  the  lack 
of  rain,  the  fields  are  looking  any- 
where from  good  to  excellent."  Na- 
tive corn  is  already  hitting  the 
stands  and  markets  and  customers 
are  lining  up. 

The  crops  that  are  developing 
are,  apples,  blueberries,  peaches, 
raspberries,  beans,  carrots,  corn, 
eggplant,  onion,  peppers,  pota- 
toes, tomatoes  and  cut  flowers. 
The  bigger  crops  such  as  corn,  and 
tomato,  have  been  very  much  an- 
ticipated. 

Fresh  field  grown  tomatoes  are 
considered  a  delicacy  by  many  and 
are  also  anxiously  awaited.  "Custom- 
ers buy  more.  Native  field  grown  to- 
matoes are  not  only  cheaper,  they 
are  fresher,"  says  Gordon  Bemis 
from  Hutchins  Organic  Farm  in  Con- 
cord. 

Other  crops  that  are  already  go- 
ing strong  are  cucumber,  zucchini 
and  summer  squash,  radish,  seal- 
lions,  spinach,  lettuces,  cabbage, 
beets,  and  herbs.  See  page  2  for  or- 
dering lists  of  growers. 


This  Publication  is  available  in 
other  formats  upon  request 
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What's  Available 
Now... 

•  Chef  Stan  Frankenthaler's 
mid-summer  menu  at  the 
Salamander  Restaurant  includes 
softshell  crab,  vegetarian  spring 
rolls,  crispy  sea  bass,  and  grilled 
blue-fish,  all  cooked  with 
Massachusetts  grown  fresh 
vegetables. 

•  Organically  grown  cranberries,  any 
size  order.  Help  at  harvest  time 
always  welcome.  Tours  if 
interested.  Call  Robert  and  Kristine 
Keese  at  (509)  888-9 1 79  for  more 
information. 

•  A  new  directory  of  Massachusetts 
specialty  products  is  now  available 
from  the  Department  of  Food  and 
Agriculture.  Products  include 
beverages,  candy,  barbecue  and 
teriyaki  sauces,  cheeses,  cereals, 
honey  products,  ice  cream,  frozen 
yogurt,  honey  products,  and  more. 
Call  Bonita  Oehlke  at  (6 1 7) 
727-3018x172. 

•  Nicklow  Vegetables  of  Ashland,  MA, 
announced  that  after  two  years  of 
research,  they  have  developed  a 
butternut  squash  seed  that  is 
resistant  to  black  rot,  the  most 
serious  storage  disease  of  butternut. 
Bill  Shoemaker,  a  researcher  for  the 
University  of  Illinois  said  the  seed 
was,  "a  most  pleasant  surprise. ..in 
both  quality  and  productivity." 
Contact  Nicklow  Vegetables  at 
(800)  NICKLOW. 


Export  Opportunities 


•  For  something  exotic,  try  organic 
ostrich  meat  which  looks  and  tastes 
like  beef  but  is  low  in  fat  -  a  very 
healthy  product.  Donald  Miller  of 
New  England  Ostrich  Specialty 
Meats  International  in  Turners  Falls 
has  70  birds  and  is  the  largest 
producer  of  ostrich  meat  in  New 
England.  It  takes  1 2  months  to  get 
the  birds  to  market  weight;  they 
each  lay  50  -  60  eggs  annually. 
Contact  Miller  at:  (4 1 3)  665-2473. 

•  Bison  meat —  steaks,  roasts  and 
various  cuts,  burgers  and  patties  are 
available  from  Alta  Vista  Farm,  80 
Hillside  Road  in  Rutland.The  Manns' 
farm  is  fascinating  to  visit;  view  the 
buffalo  and  also  the  unique  shop 
featuring  a  freezer  full  of  bison 
products,  a  unique  selection  of 
Southwestern  crafts  and  specialties 
such  as  Nancy  Mann's  attractive 
herb  vinegars.  Contact  Nancy  at 
(508)  886-4365. 

•  Sweet  Woodruff  Farm  in  Phillipston, 
grows  beautiful  dried  ornamental 
flowers  available  in  bunches 
including  lavender,  status,  straw 
flowers,  baby's  breath,  globe 
amaranth,  celosia  and  many  more  as 
well  as  fresh  edible  herbs  and  is 
interested  in  expanded  their 
customer  base.  Contact  Norm  or 
Cheryl  Eggert  for  more  information: 
(508)249-9231. 

•  SELLWHATYOUSOWIThe 
Grower's  Guide  To  Successful 
Marketing  offers  growers  the 
information  needed  to  make 
substantial  income  from  their  farms 
and  gardens.  Also  available,  The  Hot 
50  Farm  Marketing  Tipsheet,  free! 


"The  Massachusetts  Department  of  Food  and  Agriculture  in  cooperation  with 

the  Eastern  United  States  Agricultural  Food  Export  Council  (EUSAFEC)  has  a 
year's  worth  of  programs  offering  assistance  for  growers  and  food 
manufacturers  to  market  to  the  world!  There  are  three  projects  recruiting  for 
participants  now,  two  of  which  focus  on  Europe  and  one  on  Costa  Rica. 

Up  to  50  percent  of  trade  show  expenses  can  be  reimbursed  to  value-added 
producers  interested  in  export  to  Europe  by  exhibiting  at  ANUGA,  a  trade  show 
to  be  held  in  Germany  September  30  -  October  5,  1995.  Buyers  attend  from  all 
over  Europe.  Another  program  for  ethnic  food  producers  offers  participation  at 
the  same  trade  show,  plus  a  follow-up  program  with  in-store  supermarket  dem- 
onstrations in  Germany. 

For  all  retail  food  producers,  EUSAFEC  offers  a  program  to  export  to  Costa 
Rican  supermarkets  that  includes  product  screening  and  selection,  as  well  as  rep- 
resentation. For  information  about  export  opportunities  for  the  year,  contact: 
Bonita  Oehlke:  (6 1 7)  727-30 1 8  x  1 72. 


To  order  the  guide,  the  free  tip  sheet 
or  for  more  information,  contact: 
New  World  Publishing  at  3805 
Sheridan  St.,  Placerville,  CA  95667, 
or  call:  (9 1 6)  622-2248. 

•  "Farmers'  Market  Workbook:  How 
to  Begin  a  Farmers'  Market  in  Your 
Community;"  for  more  information 
contact:  Sustainable  Food  Center, 
(512)472-2073. 

Publications  Available  from  the 
Department  of  Food  and 
Agriculture: 

•  "The  Green  Book":  Lists  wholesale 
growers  of  fresh  fruits  and  vegetables 
and  horticultural  products  from  A  to 
Z,  includes  contact  information.  To 
get  your  copy,  call  Janet  Christensen 
at  (6 1 7)  727-3018x173. 

•  "The  1 995  Farmers'  Market 
Directory":  A  listing  of  over  90 
markets  across  the  state  and  the 
contact  for  each.  Call  Anneli  Johnson: 
(617)727-3018x175. 

•  "Massachusetts  Specialty 
Products":  A  list  of  orchards,  farms, 
and  businesses  that  offer  specialty 
gifts  and  products  for  every  season  of 
the  year.  Contact,  Bonita  Oehlke  at 
(617)727-3018x172. 

•  "Pick  Your  Own...":  Whether  it  be 
strawberries,  blueberries, 
raspberries,  peaches,  pumpkins,  or 
apples,  a  complete  listing  of  pick  your 
own  farms  and. orchards  is  available. 
Contact  Dave  Giurleo  at  (6 1 7) 
727-3018x165. 
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Massachusetts  Grown. ..and  Fresher! 


Buying  Guide 


May 


June         July 


Aug. 


Sept. 


Oct. 


Nov. 


FRUITS 

Apples 


Blueberries 


Cantaloupes 


Cranberries 


Grapes 


Peaches 


Raspberries 


Strawberries 


VEGETABLES 

Asparagus 


Beans 


Beets 


Cabbage 


Carrots 


Cauliflower 


Celery 


Chinese  Cabbage 


Corn 


Cucumbers 


Eggplant 


Escarole  -  Endive 


Lettuce,  greens 


Onion 


Parsnips 


Peas  (green  and  snap) 


Peppers 


Potatoes 


Pumpkins 


Radishes 


Scalllons 


Spinach 


Summer  Squash 


Winter  Squash 


Tomatoes 


Turnips 


PLANTS 

Annual  Bedding  plants 


Cut  flowers 


Herbs 


Herb  plants 
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Corn  Festival  at  Faneuil  Hall 

Dlans  are  well  underway  for  the  First  Massachusetts  Corn  Festival  to  be  held  at 

the  South  Market  area  in  front  of  historic  Quincy  Market,  Thursday,  August 
10,  from  1 1 :00am  to  3:00pm. 

This  event  is  the  kick  off  for  a  new  farmers'  market  to  be  held  every  Thursday 
from  10:00am  to  6:00pm,  August  1 0th  to  September  14th.  The  market  is  spon- 
sored by  Faneuil  Hall  Marketplace  in  cooperation  with  the  Massachusetts  De- 
partment of  Food  and  Agriculture. 

Activities  for  the  corn  festival  include  sampling  of  Massachusetts  corn  and 
other  locally-produced  corn  items  from  Faneuil  Hall/Quincy  Market  food  ven- 
dors, strolling  vegetable  figures,  demonstrations,  and  distribution  of  recipes. 

The  Faneuil  Hall  Festival  is  the  forerunner  of  the  Annual  Corn  Festival  Week- 
end to  be  held  August  1 2  and  1 3  at  farmstands  and  farmers'  markets  across  the 
state.  For  more  information,  contact  Mary  Moffitt  at  (6 1 7)  727-30 18x171. 

Annual  Tomato  Festival  at  City  Hall 

Tomato  farmers  from  across  the  Bay  State  will  compete  for  honors  at  the  1 1  th 

Annual  Massachusetts  Tomato  Festival  to  be  held  August  23rd  at  Boston's  City 
Hall  Plaza. 

The  event  coordinated  by  the  New  England  Vegetable  and  Berry  Growers  As- 
sociation in  cooperation  with  the  Department  of  Food  and  Agriculture  will  be 
held  in  conjunction  with  the  City  Hall  Farmers'  Market. 

A  panel  of  judges  including  food  writers,  supermarket  produce  buyers  and 
vegetable  specialists,  will  evaluate  entries  from  commercial  growers  on  shape, 
color  and  flavor.  Slicing  tomatoes,  cherry  tomatoes  and  the  'Heaviest  Tomato' 
categories  will  be  judged  in  separately. 

Farmers  Wanted  for  New  Markets! 

IA/ith  three  new  markets  now  opening  in  Boston,  there  is  a  great  need  for 
more  farmers.  This  is  the  PERFECT  oppurtunity  to  sell  your  produce,  as 
well  as  promote  your  business.  For  more  information  call  Anneli  Johnson  at 
(617)  727-3018  xl 75  or  Brad  Gelling  x 1 22. 

Harvest  Food  and  Wine  Festival 

r~\n  September  14,  The  American  Institute  of  Food  and  Wine  will  kick  off  their 

twelfth  annual  International  Conference  on  Gastronomy  with  a  "Harvest 
Food  and  Wine  Festival"  from  7:00pm  - 1 0:00  pm.  The  theme  for  this  year's 
conference  is  "Who's  Cooking?  The  Ins  of  Eating  Out." 


About  500  participants  are  expected  in  this  year's  festival,  including  conshnr*Z. 


ers,  producers,  scholars,  nutritionists,  representatives  of  government  agencie/fft 
is  a  great  opportunity  for  producers  to  showcase  their  products 


ma- 


The  conference  runs  through  the  weekend  of  September  15-17.  To  lean 
how  to  showcase  your  product  at  the  opening  reception  or  for  more  inform 
tion  contact,  The  American  Institute  of  Wine  and  Food  at:  1 550  Bryant  St,  Suite 

700    San  Francisco,  CA  94 1 03,  or  call  Janet  Christensen:  (6 1 7)  727-30 1 8  xl  73. 

I 


Trade  Show 
Calendar 

9§  September  16-18.  1995 

Natural  Foods  Expo,  Baltimore 

§€  January  2 1 -23.  1996 

Winter  Fancy  Food  Show,  San  Francisco 

§€  February  3-4.  1996 

Boston  Wine  Expo,  World  Trade  Center, 
Boston 

3§  March  14-17,  1996 

Natural  Foods  Expo  West,  Anaheim 

3€  April  2 1 -23.  1996 

Northeast  Foodservice  and  Lodging  Show, 
Bayside  Expo  Center,  Boston 

%  April  23-24.  1996 

New  England  Dairy  and  Deli  Show, 
World  Trade  Center,  Boston 

§§  June  23-26.  1996 

International  Fancy  Food  and  Gourmet 
Show,  Philadelphia 


Local  Tortilla 
Company  Wins 
Taste  Test 

/V/|aria and  Ricardo's Tortilla 

Factory  of  Jamaica  Plain  has 
been  named  the  best  tortilla 
available  by  Food  and  Wine 
Magazine.  Food  and  Wine  recently 
tested  tortillas  to  find  the  best  of  an 
increasing  number  of  nationally 
available  brands.  They  found  that 
Maria  and  Ricardo's  had  the  best 


Maria  and  Ricarao's  iornlla~ftt 

tory  can  be  contacted  at  RO.  Box 

1 763.  Jamaica  Plain.  MA  02 1 30,  or 

by  phone  (61 7)  524-6107 
DmeterI 
OI4377LiJ 
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The  Fall  Harvest 
is  Looking  Good 

"The  coming  of  fall  has  brought 

some  much  needed  rain  to  the 
region.  Tne  rains  have  helped 
restore  reduced  soii  moisture. 
Despite  this  summer's  dry 
conditions,  growers  have  reported 
excellent  quality  in  most  crops, 
according  to  the  New  England 
Agriculture  Statistics  Service. 

Fall  crops  such  as,  apples,  carrots, 
turnips,  potatoes,  and  pumpkins,  are 
in  full  swing  and  winter  squash  and 
cranberries  are  in  peak  supply.  With 
the  recent  rain,  cranberry  bogs  have 
received  the  water  they  need  for 
their  harvest.  Paul  Russell  of  south- 
eastern Massachusetts  says,  "De- 
spite the  lack  of  rain,  cranberries  are 
small  in  size  but  there  are  lots  of 
them  out  there." 

Ken  Knight  in  Franklin  County 
boasts,  "Though  the  size  is  variable 
by  area,  color  is  real  good  and  flavor 
is  excellent  on  all  varieties  of  apples." 

Pumpkins  ^re  a'so  !ook>n«»  onod, 
This  year's  pick-your-own  crop 
should  be  plentiful  and  fun.B 


Product  Listings 
Available 

For  a  copy  of  The  Green  Book 
directory  of  wholesale  growers 
of  fall  produce,  chrysanthemums 
and  other  horticultural  crops,  as 
well  as  Christmas  trees  and  holi- 
day related  items,  phone  617- 
727-30 1 8,  x  1 65.  Also  available  is 
a  list  of  Massachusetts  turkey 
farms. 


This  Publication  is  available  in  other 
formats  upon  request 


Marketing  Grant 
Awarded  To 
Create  Farmer/ 
Chef  Partnership 

I  ocai  chefs  and  farmers  will  work 

together  under  a  new 
federal -state  grant  aimed  to 
increase  the  demand  for 
Massachusetts  grown  produce. 

The  grant  to  the  New  England 
Vegetable  and  Berry  Growers  Asso- 
ciation by  the  USDA  Federal  State 
Marketing  Improvement  Program 
(FSMIP),  will  be  used  to  address  the 
need  to  increase  the  market-share 
of  Massachusetts  produce  sold  in 
the  Massachusetts  market.  The  pro- 
ject will  bring  together  interested 
chefs,  farmers,  and  service  wholesal- 
ers to  develop  better  communica- 
tion and  find  ways  to  increase  the 
use  of  Massachusetts  produce  in  lo- 
cal restaurants. 

Massachusetts  restaurants  are  a 
growing  potential  market  for  Massa- 
chusetts grown  produce  as  more 
meals  are  eaten  in  restaurants  each 
year.  Many  chefs  who  have  become 
familiar  with  Massachusetts  farm 
products  prefer  to  purchase  them 
for  freshness  and  for  quality  as  well 
as  environmental  and  aesthetic  con- 
siderations. Purchasing  local  foods 
for  preparation  in  regional  cuisine 
makes  sense  and  needs  a  coordi- 
nated marketing  effort. 

The  FSMIP  Grant  program  is  a 
matching  grant  program  designed  to 
assist  in  conducting  feasibility  stud- 
ies and  market  development.  For 
more  information,  contact  Mary 
Moffitt-Jordan  at  6 1 7-727-30 1 8, 
xl7l.a 


Fall  Means  Home 
Grown  Apples... 
and  Don't  Forget 
Local  Cider! 

Call  and  apples  go  together  like 
winter  and  hot  chocolate.  The 
smell  of  fresh  cider  is  in  the  air.  Bay 
Staters  are  converging  on  farms  to 
get  their  pick  of  what  should  be  an 
excellent  harvest. 

Although  there  is  a  large  variety 
of  apples,  each  possesses  its  own 
unique  characteristics  which  can  be 
blended  when  baking  and  cooking 
to  produce  truly  spectacular  results. 

The  sweetness  of  the  local  apple 
crop  this  season  should  be  excep- 
tional, according  to  Steve  Ware  of 
Bolton  Orchards  in  Bolton.  "We  ex- 
pect a  good  all  around  apple  harvest 
this  year  with  better  than  usual  fla- 
vor," Ware  said.  "Apple  cider  should 
be  exceptionally  flavorful  due  to  the 
sweetness  of  the  apples." 

Fresh  pressed  Massachusetts  apple 
cider  is  being  produced  at  n\ore  than 
75  cider  mills  across  the  state.  Sweet, 
fresh  tasting  and  pure,  local  cider  is 
the  traditional  way  many  New  Eng- 
landers  toast  the  arrival  of  fall! 

Many  restaurants  have  added  a 
taste  of  freshness  by  including  cold 
or  hot  mulled  cider  on  their  fall 
menus.  Fresh  from  the  orchard,  lo- 
cal cider  is  yet  another  way  to  enjoy 
the  sweetness  and  flavor  of  Massa- 
chusetts apples. 

For  a  listing  of  Massachusetts 
fresh  cider  makers,  hard  cider  pro- 
ducers, wholesale  apple  growers  or 
for  an  apple  recipe  brochure,  call 
the  Department  of  Food  and  Agri- 
culture at  6 1 7-727-30 1 8,  x 1 65.B 
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Marketing  Briefs 

•  Star  Market  has  expressed  an  interest 
in  talking  and  possibly  meeting  with 
growers  and  specialty  producers  to 
sample  their  products  for  a  new  store 
in  Allston  opening  this  fall.  Call  Chris 
Durant,  Specialty  Foods: 

6 1 7-66 1  -4467  or  6 1 7-349-5434. 

•  Ward  's  Berry  Farm,  6 1 4  South 
Main  St,  Sharon,  has  a  large  supply  of 
fine  sugar  pumpkins,  specialty  winter 
squash,  such  as  Carnival  and  Delicata, 
gourds  in  their  natural  state,  Indian 
corn,  and  popcorn.  Please  call  Jim  or 
Bob  Ward  for  your  order  now  at 
617-784-6939. 

•  Barbecue  pork  and  half  sides  are 
available  from  Rocky  Hill  Farm  of 

Saugus.  Please  contact  Fran  or  Mary 
Ann  for  orders  at  6 1 7-233-9480. 

•  The  Zukas  Homestead  Farm, 

owned  by  Peter  and  Lynne  Zukas,  is 
located  in  the  quaint  New  England 
town  of  Spencer,  Mass.  Two  miles 
from  the  center  of  town,  this  farm  is 
secluded  on  a  hill  beneath  a  cluster  of 
pines.  The  Zukas's  operate  a  bed  and 
breakfast  and  also  a  commercial 
kitchen  offering  custom  baking  and 
full  service  catering.  Many  of  the 
products  are  made  from 
home-grown  fruits,  vegetables, 
herbs,  and  whole  milk,  real  butter, 
unbleached  flour  and  their  own  fresh 
eggs.  For  orders,  call  508-  885-5320. 

•  C&S  Wholesale  Grocers  in  Hatfield 
will  review  shelf  stable  items  to  be 
included  in  their  fruit  and  nut  holiday 
gift  baskets.  If  you  think  your 
specialty  product  should  be  included, 
send  one  sample  of  your  product  and 
one  sell  sheet  including  pricing 
information  by  Monday,  October  23 
to.Massachusetts  Specialty  Food 
Association,  J.  Deutch,  P.O.  Box 

1 99 1 ,  Lenox  MA  02 1 40.  Buyer 
feedback  will  be  shared  with  you. 
Samples  will  be  left  with  C&S.  Call 
4 1 3-637- 1 5 1 5  for  more  information. 

•  Traditional  at  holidays,  yet  perfect 
throughout  the  entire  year,  turkey  is 
truly  a  bird  for  all  seasons.  Buy  from 
a  Massachusetts  turkey  grower  and 
deal  directly  with  the  person  who 
can  guarantee  freshness.  Many  turkey 
growers  also  offer  turkey  pies,  soup, 
and  salad.  For  a  listing  of 
Massachusetts  turkey  farms,  call 
Anneli  Johnson  at  6 1 7-727-30 1 8, 
xl75. 


Small  Business 
Development 
Center  Helps 
Growing  Businesses 

The  Massachusetts  Small  Busi- 
ness Development  Center  network, 
(MSBDC)  provides  confidential 
counseling  at  no  charge  to  new  busi- 
nesses, expanding  businesses  or 
troubled  businesses.  Assistance  is 
also  provided  in  preparing  business 
plans,  feasibility  studies,  and  market 
development  plans. 

The  MSBDC  will  also  sponsor  a 
series  of  four  naif-day  seminars  to 
be  held  at  Clark  University  in 
Worcester. 

•  October  19  -  New  Venture 
Management 

•  November  9  -  Financing  Sources  for 
Small  Business 

•  December  7  -  The  Business 
Plan/Loan  Proposal 

•  January  18  -  How  to  Develop  and 
Maintain  Cash  Flow:  A  Common 
Sense  Approach 

The  network  is  a  partnership  of 
the  U.S.  Small  Business  Administra- 
tion, the  Massachusetts  Executive 
Office  of  Economic  Affairs  and  the 
Clark  University  Graduate  School  of 
Management,  through  the  Univer- 
sity of  Massachusetts/Amherst. 

For  more  information  contact 
Karen  Morrison  at  Clark  University, 
508-793-7615. 

Food  Safety 
Workshop  for 
Specialty  Food 
Processors 

The  UMass  Cooperative  Extension 
System  will  sponsor  a  workshop  on 
food  safety  and  quality  for  specialty 
food  processors  on  November  1 3 
from  8:30  am  to  3:00  pm  at  the  East- 
ern Region  Extension  Center,  240 
Beaver  Street,  Waltham. 

For  more  information,  contact 
Elizabeth  Hoyle,  Cape  Cod  Coop- 
erative Extension,  RO.  Box  367, 
Barnstable,  MA  02630-0367,  508- 
362-251 1,  x585. 


CHEFS  Collaborative 
2000  Harvest  Festival 

The  Boston  Chapter  of  CHEFS 
Collaborative  2000  will  sponsor  a 
New  England  Harvest  Festival  on 
October  1 6,  7:00  pm  to  1 0:00  pm  at 
the  Mercury  Bar  in  Boston.  Regional 
products  will  be  prepared  by  chefs 
from  participating  restaurants. 

General  admission  is  $50;  $25  for 
farmers  and  participating  restaurant 
employees.  For  reservations,  call 
617-350-6600. 

CHEFS  Collaborative  2000  is  an 
educational  initiative  of  Oldways  Pres- 
ervation &  Exchange  Trust  which  fo- 
cuses on  food  safety,  sustainable 
agriculture,  nutrition,  and  vocational 
training  in  the  culinary  arts. 

Join  the  Mass. 
Specialty  Food  Assoc. 

The  MSFA  has  grown  from  the  re- 
gional Western  Massachusetts  Food 
Industry  Association,  and  is  launching 
a  membership  drive  for  specialty  pro- 
ducers across  the  state.  More  mem- 
bers make  a  stronger  group  with 
more  possibilities  for  networking,, 
funding,  and  more  dynamic  work- 
shops, conferences  and  trade  shows. 
For  information,  contact  Joanne 
Deutch,  interim  coordinator,  MSFA: 
413-637-1515. 
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Local  Sources  of  Farm  Fresh  Milk  And  Ice  Cream 


Massachusetts  dairy  farmers  have  a 
long  history  of  diverse  operations.  As 
some  farms  added  cows  in  order  to 
remain  economically  viable,  others 
have  gone  the  route  of  directly  mar- 
keting their  product  to  the  consumer. 

Direct  marketing  requires  new 
skills  and  brings  on  additional  re- 
sponsibilities for  a  dairy  farmer. 
However,  more  farmers  are  taking 
advantage  of  the  population  that  is 
moving  in  around  them  by  convert- 
ing them  into  customers. 

A  number  of  dairy  farmers  have  al- 
ways produced  ice  cream  and  opened 
ice  cream  stands.  So  too  have  farmers 
processed  their  own  milk  and  sold  it 
on  their  farms  -  this  activity  has  be- 
come much  more  popular  in  the  last 
two  or  three  years.  Many  farms  use 
glass  botdes  to  distinguish  themselves 
from  the  neighborhood  supermarket 
or  convenience  store.  Some  farms 
also  prepare  dairy  eggnog  for  the 
holiday  season. 

Massachusetts  dairy  farmers  who 
sell  their  own  pasteurized  milk  or 
their  own  ice  cream  include  the  fol- 
lowing. For  more  information,  con- 
tact Nancy  Young  at  the 
Massachusetts  Department  of  Food 
and  Agriculture's  Division  of  Dairy 
Services,  6 1 7-727-30 18,  xl  19. 

Berkshire  County 

High  lawn  Dairy 

Summer  St. 

Lee.  MA  01238 

413-243-0672 

Colonel  Wilde 

Milk  sold  at  farm  store  and  in  local  stores. 

Bristol  County 

Pedro  Dairy 

IMSIadeComerRd. 

S.  Dartmouth.  MA  02748 

508-636-2042 

Joseph  Pedro 

Milk  sold  at  farm  store. 

Essex  County 

Dunajski  Dairy 
28  Buxton  Lane 
Peabody.MA  01960 
617-531-1457 

Ted  Dunajski 

Milk  sold  at  farm  store. 


Richardson  Dairy 

1525  Main  St,  Rte  114 

Middleton.  MA  01949 

508-774-5450 

Paul  Richardson 

Milk  sold  at  farm  store;  ice  cream  and  frozen 

yogurt  sold  at  ice  cream  stand. 

Hampden  County 

Westview  Farm 

East  Hill  Rd. 
Monson.MA  01057 
413-267-5355 
David  Bradway 
Ice  cream  stand. 

Hampshire  County 

Bryant  Hill  Dairy 

Box  133 

Cummington.  MA  0 1 026 

413-634-5492 

Russell  Sears,  Jr. 

Milk  sold  through  home  delivery  and  in 

stores. 

McCray's  Dairy 

S.  Hadley.  MA  01075 
413-533-3714 
Donald  McCray 
Ice  cream  stand. 

Mapleline  Farm 

5 1  Comins  Rd. 

Hadley.  MA   01035 

413-549-6486 

John  Kokoski 

Milk  sold  at  farm  store  and  in  stores. 

Mt.  Tom  Dairy 

324  East  St. 

Easthampton,  MA 

413-527-3177 

Adam  Burt 

Milk  sold  in  local  stores. 

Middlesex  County 

Great  Brook  Farm 

247  North  Rd. 
Carlisle,  MA  01741 
508-371-7083 
Mark  Duffy 
Ice  cream  stand. 

Shaw's  Farm  Dairy 

1 95  New  Boston  Rd. 

DracutMA  01826 

508-957-003 1 

Warren  Shaw,  Jr. 

Milk,  ice  cream  and  frozen  yogurt  sold  at 

farm  store  and  at  ice  cream  stand. 

Norfolk  County 

Briggs  Dairy 

Winthrop  St. 

Medway.  MA  02053 

617-533-8905 

Robert  Briggs 

Milk  sold  at  farm  store. 


Crescent  Ridge  Dairy 

355  Bay  Rd. 

Sharon.  MA  02067 

508-628-3991 

Robert  Parrish 

Milk  sold  at  farm  store 

and  through  home  delivery. 

Plymouth  County 

Peaceful  Meadows 

94  Bedford  St. 

Whitman.  MA  02352 

508-447-3700 

WyiiamHogg 

Milk,  cream,  and  eggnog  sold  at  farm  store;  ice 

cream  and  frozen  yogurt  at  an  ice  cream  stand. 

Worcester  County 

Balance  Rock  Farm 

Highland  St. 

Berlin.  MA  01503 

Buddy  Wheeler 

508-838-2570 

Milk  sold  at  farm  store. 

Bangma  Dairy 

W.  Hartford  Ave. 

Uxbridge,  MA  01369 

508-278-3926 

Donald  Bangma 

Milk  in  glass  bottles  sold  at  farm  store  and 

through  home  delivery. 

Brookside  Dairy 
l45AshburnhamRd.,Rte.  12 
Westminster.  MA  01420 
508-874-2695 
Russell  Van  Hazinga 
Organic  milk  in  glass  botdes  sold  in 
supermarkets;  organic  ice  cream  sold  at  ice 
cream  stand. 

Cooper's  Hilltop  Dairy 

515  HenshawSt. 

Rochdale.  MA  01542 

508-892-3720 

Richard,  Marjorie  or  James  Cooper 

Milk  sold  at  farm  store. 

Murdock's  Dairy 

Winchendon,  MA 
508-297-1486 
Kenneth  Girouard 
Ice  cream  sold  at  stand. 

Pearson's  Elmhurst  Dairy 

342  W.  Main  St. 

W.  Millbury.  MA  01527 

508-865-2158 

Robert  Pearson 

Milk  sold  at  farm  store  and  through  home 

delivery. 

Stillman's  Dairy 

Lancaster  Ave. 

Lunenburg,  MA  01462 

508-582-6181 

Bud  StiUman 

Milk  sold  at  farm  store. 
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Funds  Available  for 
Export  Marketing 

Funds  are  available  to  Massachu- 
setts food  companies  for  export  mar- 
keting through  the  Branded 
Promotion  Program  of  the  Eastern 
United  States  Agriculture  and  Food 
Export  Council  (The  Export  Council). 
The  program  is  designed  to  encour- 
age the  development,  maintenance 
and  expansion  of  foreign  commercial 
markets  for  high-value  U.S.  agricul- 
tural and  food  products. 

The  Export  Council,  a  coopera- 
tive marketing  association  of  ten 
Mortheast stats dscsirtiTrSriiS  of  a<Tsi- 
culture  including  Massachusetts,  will 
reimburse  exporting  companies  for 
up  to  half  of  the  allowable  expenses 
incurred  in  their  international  mar- 
keting efforts.  Small  and  medium 
sized  food  and  agricultural  product 
companies  are  encouraged  to  apply. 

For  further  information  contact: 
Barbara  Shumar,  The  Export  Coun- 
cil, 7 1  7-73 1  -6 1 07  or  Bonita  Oehlke, 
Massachusetts  Department  of  Food 
and  Agriculture,  6 1 7-727-30 1 8  x  1 72. 


Specialty  Foods 
Seminar  December  6 

A  specialty  foods  seminar  and 
mini -trade  show,  cosponsored  by  the 
Massachusetts  Department  of  Food 
and  Agriculture  and  the 
Massachusetts  Specialty  Food 
Association  will  be  held  Wednesday, 
December  6  at  Anthony's  Pier  Four. 
Boston.  The  program  will  feature 
buyers  from  supermarkets  and 
specialty  food  stores.  Mail  order 
specialty  catalogs  will  also  be 
discussed.  For  registration 
information,  call  Bonita  Oehlke, 
617-727-3018,  x  1 72. 


1996  Trade  Show  Schedule 

Trade  shows  can  be  important  to  attend  as  a  visitor  or  as  an  exhibitor  to 
learn  about  the  market,  the  competition  and  gain  new  business  contacts  to 
generate  sales.  There  are  many  choices  listed  here.  The  Massachusetts  De- 
partment of  Food  and  Agriculture  will  have  pavilions  at  the  Northeast  Food- 
service and  Lodging  Show  and  the  Summer  International  Fancy  Food  Show. 


3€   January  21-23 
3€  February  3-4 

3S  March  12-14 
3S  March  12-14 

3€  April  9-10 

3S  April  21-23 

35  May  5-7 
3€  May  26-28 

36  June  23-26 


Winter  Fancy  Food  Show,  San  Francisco.  Specialty  food  exhibitors  can 
meet  and  sell  to  the  trade.  Call  Betsy  Threshie  at:  800-255-2502. 

Boston  Wine  Expo,   1 996,  World  Trade  Center,  Boston.  Specialty  food 
producers  can  sample  and  sell  to  consumers  who  appreciate  great  food  and 
wine.  Contact  Francis  Addeo:  617-439-5152. 

The  Boston  International  Seafood  Show,  Hynes  Convention  Center, 
Boston.  Call:  Kate  Halpert  at:  207-772-3005. 

Innovative  Foods  Expo,  World  Trade  Center,  Boston.  A  first  time  trade 
show  focusing  on  both  retail  and  foodservice  buyers.  Call:  Mary  Larkin  at: 
207-772-3005. 

New  England  Dairy  and  Deli  Trade  Show,  World  Trade  Center, 
Boston.  Exhibitors  can  meet  and  sell  to  buyers  from  supermarkets  and 
retail  accounts.  Contact  the  Association  headquarters  at:  6 1 7-849- 1 334. 

Northeast  Foodservice  and  Lodging  Show,  Bayside  Exposition  Center, 
Boston.  Exhibitors  can  meet  and  sell  to  buyers  from  foodservice  accounts. 
The  Mass.  Dept  of  Food  and  Agriculture  will  host  a  Massachusetts  pavilion: 
617-727-3018x172. 

US  Food  Export  Showcase,  Chicago.  This  show  offers  an  opportunity  to 
develop  trade  leads  with  foreign  buyers.  There  may  be  a  New  England 
Pavilion.  Call  6 1 7-727-30 1 8  x  1 72  if  you  are  interested. 

Canadian  Fine  Foods  Show,  Toronto.  Federal  funds  will  allow  for 
subsidized  booth  spaces,  as  well  as  assistance  with  export  readiness  prior  to 
this  event.  More  details  will  follow.  For  information  call:  6 1 7-727-301 8 
xl72. 

Reserve  your  space  in  the  "Massachusetts  Pavilion"  at  the  Summer 
Internationa]  Fancy  Food  and  Gourmet  Show, Philadelphia  Call  the 
Department  for  more  information:  6 1 7-727-30 1 8  x  1 72. 


Export  Opportunities  Brochure  Available 


Are  you  currently  exporting  a 
high-value  food  and/or  agricultural 
product,  but  have  limited  resources 
to  increase  your  market  share? 
Would  you  like  to  begin  exporting 
high-value  food  and/or  agricultural 
products,  but  have  limited  knowl- 
edge and  funding  to  get  started? 

The  Massachusetts  Department 
of  Food  and  Agriculture  and  the  re- 


gional Export  Council  have  pro- 
grams that  may  be  of  benefit.  If 
you're  a  small  to  medium  sized  com 
pany  looking  for  assistance  in  devel- 
oping marketing  and  promoting 
your  products  in  foreign  countries, 
call  Bonita  Oehlke  at  the  Depart- 
ment for  a  new  brochure:  "Export 
Opportunities  for  Massachusetts 
Food  and  Agricultural  Products" 

617-727-3018x172. 
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Massachusetts  Department  of  Food  and  Agriculture 
100  Cambridge  Street 
Boston,  MA  02202 
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